THIRTYSIX?

BREWLAB By LION BREWERY CO

STARTER

Curried Mixed Nuts 6

Almond, Pecan, Walnut & Cashew coated in our special curry
powder (v,n)

Grilled Japanese Sweetpotato 10
Brushed with homemade Kombu Butter (v, gf)

Sundried Tomato Tapenade (serving for 1) 12
Served with crispy bread cracker (vv,df)

Scotch Egg 14| 22
15 min prep time Ipc | 2 pcs

Pork Sausage meat & nduja, served with house sriracha mayo (p)

Moroccan Lamb Kofta 14
2pcs of lamb skewers, sprinkled with Sumac spice, served with
Cucumber Tzatziki (gf)

Baba Ganoush 13
served with 24 hr fermented home made dough flat bread (vv)
Crispy Jackfruit Gyoza 14
(7pcs per serving)

Plant based dumplings with Jackfruit filling, served with Japanese
Kewpie mayo (v)

Trio of Beef Empanadas 15
Served with signature "Jimmy Churri" sauce

Fire Roasted Padron Peppers 15
Drizzled with Extra Virgin Olive Oil, served with seasalt (vv,gf,df)

Trio of Seafood & Potato Croquette 16
Prawn, squid and shellfish, in potato mash, coated with panko
breadcrumbs, served with lemon wedge

Poutine 16

Straight Cut fries in roast gravy, topped with Beer cheese sauce,
sour cream & bacon bits (p)

Asian Tuna Ceviche * 17

Tuna, marinated in premium sE>y sauce, sesame oil & lime juice,
sprinkled with Togarashi, served with lightly toasted sourdough
(df)

Padron Peppers

(gf) Gluten Free | (vv) Vegan | (df) Dairy free | (v) vegetarian | (p) contains pork | | (n) contains nut

All prices subject to 10% service charge & prevailing government taxes.
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STARTERS

Crispy Popcorn Chicken 17

Deep fried beer brined chicken bites , served with honey
mustard mayo

Spicy Pork Satay © 18

coated with sambal manis, served with homemade Nyonya achar

Baked Camembert 19

250gm Camembert, baked with honey drizzle, garlic slices &
rosemary, served with crispy bread cracker (v)

Beef Empanadas

Naked Nachos 21

Tortilla chips, Jalapeno, mixed pickles, black beans, topped with
tomato salsa, sour cream , guacamole and melted cheddar (v)

Chili Nachos » 23

Tortilla chips, Jalapéﬁo, mixed pickles, black beans, topped with
spicy beef ragout, tomato salsa, sour cream , guacamole and
melted cheddar

Spicy Pork Satay

PLATTERS

Vegetarian Platter s iapie for 2 - 3 pax) 50

Grilled Japanese Sweet Potato | Fire Roasted Padron Peppers | Crispy Jackfruit Gyoza |
Sundried tomato tapenade | Baba Ganoush |

36 Signature Platter (suitable for 2 - 3 pax) 56

Trio of beef empanadas | Seafood & potato croquette | lamb Kofta | Fire Roasted Padron
Peppers

Mixed Grilled Platter 80

BBQ Glazed Angus Beef Brisket | (x2) Pork Sausage | boneless lamb leg | kimchi slaw |
gherkins | Straight Cut fries

Charcuterie Selection (for2 pax 38

Mortadella Ham (p) | Casalinago Italian Salami (p) | Aged Prosciutto Di Parma (p) | Onion
Pearls | Gherkins | Mixed Olives | Crispy Bread Crackers

Cheese Platter (for2 pax) 38
French Brie | Aged parmigiano Reggiano | Gorgonzola | Seasonal Cheddar | Dried fruits |
Mixed Nuts | Crispy Bread Crackers

Cheese & Charcuterie Platter (suitable for 3 - 4 pax) 68
Full size combination of Charcuterie & Cheese platter (p,n)

(gf) Gluten Free | (vv) Vegan | (df) Dairy free | (v) vegetarian | (p) contains pork | | (n) contains nut

All prices subject to 10% service charge & prevailing government taxes.
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PIZZA

Naturally leavened , 24 hour fermented homemade dough cooked in our stone oven

L €

Margherita 26

San Marzano tomato sauce, smoked Mozarella & fresh basil (v)

BBQ Chicken 27

San Marzano tomato sauce, mixed bell pepper & Spanish onion

Kimchi & Pork Belly 27

San Marzano tomato sauce, asparagus & burnt scallion (p)

Pepperoni | 28
San Marzano tomato sauce, pork salami, mixed pickles & chilli
flakes (p)

Prosciutto di Parma 29
San Marzano tomato sauce, aged prosciutto, dried fig & arugula

(p)

BURGERS & SANDWICHES

‘ﬁ Chicken Burger 26

Flame grilled chicken breast, spicy mayo, lettuce, slaw & cheese,
served with side of straight cut fries

Cheeseburger 28

Home made Angus beef patty, cheese, tomato, pickled onions,
spicy mayo, served with side of straight cut fries.

Charcuterie & Bacon Sandwich 28

Mortadella Ham, Casalinago Salami, Aged Prosciutto Di Parma &
streaky bacon rashes, mayo, lettuce, tomato, cheddar slice,
between slightly toasted ciabatta, served with a side of straight
cut fries (p,n)

Burger Add - Ons:

' Sunny side up (+4) | Extra Cheese (+4)
Cheeseburger Blue Cheese (+5) | Bacon (+5)

50% OFF 2nd Main Course, Burgers & Salads

MON - FRI [ 11.30AM - 2.30PM - PROMOTION NOT VALID ON PUBLIC HOLIDAYS

(gf) Gluten Free | (vv) Vegan | (df) Dairy free | (v) vegetarian | (p) contains pork | (n) contains nut

All prices subject to 10% service charge & prevailing government taxes.
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SALADS

Mixed Green Salad 20

Japanese Cucumber, baby radish, lettuce, asparagus, red
onions & mixed cabbage slaw, topped with hard boiled eggs &
tau pok served with asian dressing (v)

Chicken Caesar Salad 24

Romaine lettuce, flame grilled chicken breast, brioche croutons
& hardboiled eggs, topped with smoked bacon bites &
parmesan, served with classic caesar dressing (p)

Chicken Quinoa Salad 24

Lentils, quinoa, kale, crispy chickpea, sweetcorn and cherry
tomatoes & flame grilled chicken breast, served with Asian soy
dressing (gf, df)

Prosciutto & Tomato Salad 24

Aged Prosciutto, char grill tomatoes, pine nuts, dried figs &
arugula, drizzled with basil pesto sauce & balsamic vinegar (p,n)

Chicken Caesar Salad

MAIN COURSE

Carbonnara 25
Pork Belly, garlic, cream, peas with spaghetti topped with lump fish roe (p)

Sausage Pasta " 26
Spaghetti & pork sausage in Arrabbiatta sauce , topped with parmesan cheese (p)

Ravioli Quattro Formaggi 26
Four cheese ravioli in brown butter, double cream & herbed sage sauce (v)

26
Dry Laksa
Spaghetti, prawn, hardboiled egg & taupok in homemade Peranakan Laksa sauce
Butter Chicken 26

Tender Chicken cubes in aromatic spices and creamy tomato sauce, drizzled with cream,
topped with coriander, served with leavened pizza dough flatbread or basmati rice

(gf) Gluten Free | (vv) Vegan | (df) Dairy free | (v) vegetarian | (p) contains pork | (n) contains nut

All prices subject to 10% service charge & prevailing government taxes.
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MAIN COURSE

Chicken Parmigiana 28

Breaded Chicken Breast, prosciutto, mortadella ham & tomato
sauce, served with side of cabbage slaw & straight cut fries (p,n)

Woodfired Cauliflower 29

Grilled Turmeric & honey rubbed cauliflower, on a bed of
Cauliflower rice, kale and cashew nut butter, sprinkled with
chilli flakes & lemon zest, served with lemon wedge (gf,v)

Beef & Ale Cottage Pie 29

Australian beef stew cooked in our Signature Lion Brewery Co
Straits Pale Ale, topped with creamy potato mash, served with
buttered green peas - 15 mins preparation time required.

36 Fish & Chips 32

-

Halibut battered in our Signature Lion Brewery Co Straits Pale . R
Ale batter, served with side of chips, mushy peas & tartare Wild Snapper Piccata
sauce

Wild Snapper Piccata 35

Wild caught snapper fillet, potatoes cooked in white wine,
served with charred cherry tomatoes & asparagus

Sticky BBQ Pork Ribs 3870

half rack | full rack .
Spanish pork ribs with choice of Spicy Kicap Manis or BBQ Sauce, A Beef Hangi
lime & cilantro, served with straight cut fries & mixed cabbage T:r%j:r eet Hanging
slaw (gf, df,p)

200g Angus Beef Hanging Tender 40

200gm Margaret River Angus Beef, served with choice of Asian
black pepper sauce or red wine jus, straight cut fries and charred
broccolini

1kg Op Beef Ribs (suitable for 2 - 3 pax) 120

Grass Fed NZ Beef, served with choice of Asian black pepper :
sauce or red wine jus, straight cut fries and charred broccolini - OP Beef Ribs
35 minutes prep time required

(gf) Gluten Free | (vv) Vegan | (df) Dairy free | (v) vegetarian | (p) contains pork | (n) contains nut

All prices subject to 10% service charge & prevailing government taxes.




THIRTYSIX?

BREWLAB By LION BREWERY CO

ADD ON SIDES

Basmati Rice 4 Straight Cut Fries 12
Leavened flat bread 8  Mac & Cheese 12
Truffle Fries 15 Sauteed Kale 14
With parmesan cheese & smoked Charred Broccolini 15
paprika

DESSERT

Burnt Pandan 15 Beer A Misu 15
Cheesecake Milk and stout infusion on Italian
served with homemade caramel sauce ladyfingers cookies, served with mixed
& fresh berries fresh berries

Lemon Tart 15
served with fresh berries

Gelato 5
(Single scoop)

e Vanilla

e Strawberry

e Chocolate

e Salted Caramel

Chocolate Stout Cake 17

Chocolate cake infused with our award
winning nitro stout, Blackened Earth,
served with fresh strawberries.

(gf) Gluten Free | (vv) Vegan | (df) Dairy free | (v) vegetarian | (p) contains pork | (n) contains nut

All prices subject to 10% service charge & prevailing government taxes.




